(19) 



J 




(12) 



Europaisches Pat ntamt 
European Patent Office 
Office europeen des brevets (1 1 ) EP 0 768 042 A1 

EUROPEAN PATENT APPLICATION 

(51) int. CI 6 : A23L 1/24, A23L 1/0532 



(43) Date of publication: 

16.04.1997 Bulletin 1997/16 

(21) Application number: 95202774.6 

(22) Date of filing: 13.10.1995 



(84) Designated Contracting States: 

AT BE CH DE DK ES FR GB GR IE IT LI LU NIC NL 
PT SE 

Designated Extension States: 
SI 

(71) Applicant: SOCIETE DES PRODUITS NESTLE 
S.A. 

1800 Vevey (CH) 



(72) Inventor: Trueck, Hans Uwe 
D-7G499 Stuttgart (DE) 

(74) Representative: Thomas, Alain et al 
55, avenue Nestle 
1800 Vevey (CH) 



(54) A mayonnaise-like product 

(57) The invention concerns a mayonnaise-like 
product, which is fat free or low fat, comprising less than 
20% of edible oil. vinegar, water, yoghurt and carra- 
geenan. 
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Description 



The invention concerns a mayonnaise-like product. 

CO ntS n S! r i !. kn T in a c aS K beinQ 3 thiCk emUlSifi6d food dressin 9 P re P ared from <>«• water, egg yolk 
conta,r«ng .^r.als and v.negan For be,ng designated as a mayonnaise according to existing legislation a product 
must contain at least 60 % o,l. A.though. nowadays the tendency in the market, taking in account the desires of tSe con^ 
ZTtlt^^T ^ t0 ^ *" 3b0Ve menti ° ned with an °« content ones: S, 

Hke product ^ "*** r6Ce ' Ve ° f ma y° nnaise and are ***** designated as mayonnaise- 

The existing literature already mentions mayonnaise-like products. The German patent DE 1924465 concerns a 

HHEST" product containin9 from 15 to 35 % of oil - from 6 to 10 % of •« y° lk from 5 to * % iSSSd 

voTk rh! C hT^ 0mPOnent « 38 S H 9a : , Sa,t ^ The Pr0b,6m With Such a composition is the presence of egg 

yolk. wh.ch g,ves a composition wh,ch ,s not cholesterol-free and is not heat stable. The German patent DE 2145979 

m S 3 m ^ n !? Mj ? Pr0dUCt C ° ntainin9 30 % ° r m0n » OH - and b6tWeen 20 and 80 % ° f ™« «■ y°9hurt For hav 
2 l~Zn T ! *? neC6SSary t0 haV6 3 Certain viscosi * and a texture ( fat-equivalenLouth fee ing) 

he h £E£ IT ° r : 0 i hUr i 2° SS ^ 3 ViSC ° Sity and teXture ■ but this is reach <* into account 

J£ES ™ L J * 6 ? P3tent 2623376 C ° nCemS 3 ma ^^like product containing from 15 to 60 % of 
yoghurt, cream, whrte cheese and egg yolk. The presence of egg yolk is not desired for the reasons given above and 
furmermore cream and white cheese increase the viscosity but also the oil content. All these three patents nSSJ, Te 
possibility of adding yoghurt or quark : the reason for this addition is to give to the final product an opacity simL to thS 
of a mayonna.se and this is also desired for the present invention 

20 o/ T o r e , a « °l th h e a PreSe ?! inV f nti ° n h3Ve 3 hSat St3b,e ma y°"^ise-like product, meaning with an oil content of 
20 /o or less and hav.ng at least a comb.nat.on of the following four factors : an opacity, a viscosity a texture and a taste 
equivalent to that of a normal mayonnaise. iexiure ana a taste 

VogZtZ^TageeZ" 5 ' may ° nnaiSe - ,ike pr ° duct ' Comprisin 9 ,ess than 2 ° % edible oil, vinegar, water and further 
The edible oil used can be of any type, for example a vegetable oil such as soy oil 

According to theinvention. it has been found that the whitening efficiency of yoghurt is increased by the synerqism 
w,th carrageenan. The use of only yoghurt as an ingredient, even at higher concentrations, does not Tmprove he 
appearance clearly. >n the present composition, the yoghurt is present in an amount of from 5 to 50 %. In the pnasem 

nrrtuTZ h 6 f erC r taQe ! ^ 9iV6n in W6ight and f ° r the y °9 hurt content ' the * based onthe we 

i£. J? V T< Tl , b t° f tVPe> ,0f 6Xample 3 y ° ghurt baSed on ,u,l cream ^ skimmed milk 
t J Z S def,ned as bema what ,s Perceived with a spoon or in the mouth in relation to a mayonnaise impression 
Texture o fat-free mayonnaise-like products is critical and an ingredient composition has to be found wrth Zmal S 
ture qua.rty. A targeted design of the texture becomes possible based on the synergism between~T«J«3nS and 
the case.n m.cel.es of the yoghurt. This synergism results in a slight gelatinization which o^Sc^S^Z^. 
£22 0f , t h he / eaC,an J- ™* s, * ht aelatinization leads to a short . creamy and non-sticky tel e Tt can not be 
compared wrth strong gell.ng substances which lead to a rigid texture and sometimes to a rough structure Exan^les 

« s^lrof^ 

cTmZ"o e n SS,n9 6,f0rt B ° th ' Pr ° CeSSinQ and in9redientS COStS Sh0U ' d be minimal this is the case w°thte obtaTn^d 
finnJT! Carra . 9eenan J s presen 1 in an amount of from 0.03 to 1%: a too low amount would not lead to the above men- 
ZtZag^aT " ^ ' W ° U ' d " *" ^latinization. Most preferab., the carrageenan used is 

of from 2 iT/EI h T S ^ fUrth6r imPr ° V6d by adding to ^ composition a starch in the amount 

dLtarrh n^LL Z . , ^J 0 ™^ or acetylated starch. Preferably, the starch used is the hydroxypropyl 

phosphate adiPat6 ' ph0sphor * ,ated distarch P hos P" a ^ or the acety.ated cistarc h 

likP »S2 ^ reSen , 1 in / he COmP °u ' ti0n ' jt iS n0rma " y pre,erable to «W in said composition a non-gelling hydrocolloid 
T^L^ aPP"cat.on of such a non-gelling hydrocolloid is effective particularly when the composition is oased 
on acetylated d,starch adipate. Best texture properties, however, are achieved when hydroxypropyl disS phosS 
h '° mb,nat ' ° n With y ° 9hUrt ' ^-^eenan and xanthan. This starch is very stable a gainst efrSradTtTon 
and contr.butes to the creamy behaviour of the composition. The composition contains preferaWy^frorntS oS of 

„nH rh! U .? ta u e f 1° potentia "y suited as whi tening agent is skim milk powder. However, due to its high casein content 
and the low pH of the mayonnaise-like product, precipitation occurs, resulting in an unacceptable sandy moutntee. of 
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the product. It has now been found that the precipitation of the proteins in skim milk powder can be prevented by the 
use of the emulsifier DATEM ( diacetyl tartaric esters of mono- and diglycerides). According to this phenomenon, the 
application of skim milk powder or casein for improving the appearance of mayonnaise-like product becomes possible 
and has furthermore the additional advantage of contributing to an improved texture. Skim milk powder or casein is 
5 present in the composition in the amount of from 1 to 10 % and DATEM in the amount of from 0.3 to 4 %. 

The mayonnaise-like product according to the invention contains further of from 0 to 25% of vegetable pieces. Any 
type of vegetable can be used, for example onion or cucumber. 

The product of the invention comprises also, if necessary, salt and/or sugar, aromas and ingredients which lead to 
savoury. 

w With the described composition, the aim of the most simple processing only including mixing and hot filling became 
possible. The heat treatment before hot filling occurs in a classical way, at around 80 °C during from several seconds to 
20 minutes. The hot filling is made into the corresponding jars, which are then cooled : we reach a shelf stability of at 
least 12 months. 

According to this procedure, it is also possible to renounce on preservatives without any microbiological risk, con- 
is tributing to a consumer friendly ingredient list of the product. Both, the simple processing and the use of standard raw 
materials, not being specially developed as fat replacers, contribute to very low product costs. 
Examples are now described by way of illustration only. 

Example 1 

20 

A screening for the effect of hydrocolloids in a yoghurt fat-free mayonnaise- like product was carried out using the 
following recipe : 



Ingredient 


% 


water 


59.0 


yoghurt 


9.7 


maltodextrin 


10.0 


sucrose 


6.0 


acetylated distarch adipate 


5.5 


spirit vinegar (11%) 


5.0 


lactose 


3.0 


salt 


1.5 


hydrocolloid 


0.3 


Total 


100.0 



The mayonnaise-like products were prepared using a batch mixer. All raw materials were degassed, mixed, heated 
to 85 °C and filled in glass jars. The results can be seen from the following table : 

45 



Hydrocolloid 


Sensorial description of 
the texture 


Viscosity at 40 Pa in Pas 


without (reference) 


thin 


48 


Propylene glycol alginate 


long 


142 


Compound of xanthan, locust bean gum and guar gum 


gelatinized 


10140 


xanthan 


thick 


290 


gellan 


thick 


175 


Compound of guar gum.xanthan, carrageenan 


thick, sticky 


4043 


kappa-carrageenan 


shortthick, creamy 


81980 
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. The viscosity was measured using a Bohlin CS 50 rheometer.The product has the best texture when the viscosity 
is max-mal wrthout showing an off-texture like gelatinized or sticky and long. This is the case for kappaSrrageSS 

Example 2 

F£ t fre ! ma y° nnaise - ,ike P roducts w ere prepared with the same processing as described in example 1 The basic 
recipe for all products can be seen from the following table : 



w 
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Ingredients 


0/ 


salt 


1.5 


sucrose 


7.5 


maltodextrin 


3.5 


lactose 


3.0 


spirit vinegar (11%) 


5.2 


flavors 


0.6 


yoghurt 


17.0 


starch ( see following table) 


4.0 


hydrocolloids (see following table) 


0-0.4 


water 


add to 100% 



3 o from^el^gTabL 0 " °" *"* ^ hydr0C0 "° idS 35 We " 35 ,he SBMi — tion ™ *■ 



Ingredients 


Appearance 


Texture 


acetylated distarch adipate (4%) 


very glassy, slightly rough 


slightly gelatinized 


hydroxypropyl distarch phosphate (4%) 


very glassy, slightly rough 


thick 


acetylated distarch adipate (4%), kappa-carrageenan 
(0.2%), xanthan (0.2%) 


glassy.smooth 


creamy 


hydroxypropyl distarch phosphate (4%), kappa-carrageenan 
(0.2%), xanthan (0.2%) 


glassy, smooth 


thick, creamy 



" Roet'lavt" "* T ' ha ' """" Iwk, "W resulls " a «"■"» >*°*« and reduces the glassy appearance 
~ia£Sa,r^^^ 

Example 3 

50 

n.JtSf 5 ^ Same baSi ° r f iPe 38 in *" PreC6din9 6xamp,e were manufactured with acetylated distarch adi- 
S!rS . kappa-carrageenan (0.2%). A second product was produced with additionally 0.2 % xanthan. Withttis 
latter product, absolutely no side product detachment in the glass jars was observed. 

55 Example 4 

/xo / r r ° dU .! tS "l?* 8 Same basic recipe as in «ample2 were manufactured using hydroxypropyl distarch phosphate 
(4%). xanthan (0.2 %) and kappa-carrageenan (0.2 %). Further ingredients used and results oHhe SSESS 
evaluation can be seen from the following table. sensorial product 
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Ingredients 


Appearance 


Texture 


Skim milk powder (3.5 %) 


white, not glassy 


sandy, very thick, creamy 


Skim milk powder (3.5%), DATEM (1.5%) 


white, not glassy 


not sandy, very thick, creamy 



improved product texture SS6n these ,n 9 red,ent s Positively also contribute to an 

20 Claims 



25 2. A mayonnaise-like product, characterised in that it contains further starch. 

3. A mayonnaise-like product according to claims 1 or 2 charartwi^oH in u . • 

from about 5 to 50 %. cnaractensed in that the yoghurt .s present in an amount of 
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6 - g A e ™T naiSe ' like ^ aCCOfding t0 ^ °' daims 1 to 5 " characterised in that the carrageenan is kappa-carra- 
8 ' oi^Z a ' Se ' i,ke Pr ° dUCt aCC ° rdin9 10 °' daimS 1 10 ? ' ^-terised in that it contains further from 0 to 0.4% 
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